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PT. Charoen Pokphand Indonesia Tbk., Food Division Plant Berbek-
Sidoarjo memproduksi 11-13 ton sosis/hari yang dipasarkan ke Jawa timur, 
Kalimantan, Sulawesi, Bali, Nusa tenggara dan Ambon. Struktur organisasi 
di PT. Charoen Pokphand Indonesia Tbk., Food Division Plant Berbek-
Sidoarjo berbentuk lini dan staff yang mencakup ±143 karyawan. PT. 
Charoen Pokphand Indonesia Tbk., Food Division Plant Berbek-Sidoarjo 
terdapat tiga shift kerja dengan jam kerja 8 jam/hari. Sosis siap santap yang 
diproduksi di PT. Charoen Pokphand Indonesia Tbk., Food Division Plant 
Berbek-Sidoarjo adalah sosis berbahan dasar daging ayam dan daging sapi.  
Tahap pengolahan sosis siap santan terdiri dari penerimaan bahan baku dan 
bahan pembantu, thawing, pembuatan gel, penggilingan daging, 
pencampuran, emulsifying, deteksi logam, filling, pemasakan, pencucian, 
pengeringan, packaging, cartooning dan karantina. Sumber daya yang 
digunakan  PT. Charoen Pokphand Indonesia Tbk., Food Division Plant 
Berbek-Sidoarjo adalah sumber daya manusia, sumber daya air, sumber 
daya listrik dan sumber daya pendukung (gas dan solar). Sanitasi yang 
dilakukan terdiri dari sanitasi air, sanitasi pekerja, sanitasi mesin dan 
peralatan, sanitasi area produksi dan lingkungan pabrik dan sanitasi gudang. 
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PT. Charoen Pokphand Indonesia Tbk., Food Division Plant Berbek-
Sidoarjo has produce 11-13 tons of ready to eat sausages/day which are 
marketed to East Java, Kalimantan, Sulawesi, Bali, Nusa Tenggara and 
Ambon. The organizational structure at PT. Charoen Pokphand Indonesia 
Tbk., Food Division Plant Berbek-Sidoarjo is line and staff consisting of 
±143 employees. PT. Charoen Pokphand Indonesia Tbk., Food Division 
Plant Berbek-Sidoarjo has three work shifts with working hour of 8 
hour/day. Ready to eat sausages produced at PT. Charoen Pokphand 
Indonesia Tbk., Food Division Plant Berbek-Sidoarjo are made from 
chicken and beef. The processing phase of ready to eat sausage consists of 
receiving raw materials and supporting materials, thawing, gel making, 
meat grinding, mixing, emulsifying, metal detection, filling, cooking, 
washing, drying, packaging, cartooning and quarantine. Resources used by 
PT. Charoen Pokphand Indonesia Tbk., Food Division Plant Berbek-
Sidoarjo is a human resource, water resource, electricity resource and 
supporting resources (gas and solar). Sanitation includes water sanitation, 
worker sanitation, machine and equipment sanitation, production area 
sanitation and factory environment and warehouse sanitation. Waste 
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